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the microbial history of the product (such as dried milk) can be useful in
quality control programs. Rapid standardized methods (AOAC, 1980;
APHA, 1976, 1978, 1984) are available and are satisfactory for use in
microbiological criteria.

Other applications of the DMC use counting chambers such as the
Petroff-Hauser slide or the haemocytometer. These counting chambers are
used to determine populations of yeasts and other microorganisms in foods
such as fruit juice concentrates.

Microscopic Mold Counts

Microscopic mold counts are used to assess the soundness of raw hor-
ticultural products and the sanitary conditions of processing lines. The
Howard mold count and rot fragment count are used for regulatory pur-
poses (see Chapter 9).

Howard Mold Count. The Howard mold count, one of the oldest
microbiological criteria, is widely used to detect introduction of moldy,
decomposed fruits and vegetables into processed foods. It is used to mon-
itor both raw products and sorting and trimming operations. The test was
originally developed for tomato products. It is also applied to foods such
as apple butter, drupelet berries, citrus and pineapple juices, cranberry
sauce, strawberries, pureed infant food, and garlic powder and other spices.
Microbiological criteria (see APHA, 1976, 1984) vary with the type of
food being evaluated.

Rot Fragment Count. The rot fragment count is applied mainly to
tomato products such as catsup and sauce. This test, a count of tomato
cellular materials that exhibit mold filaments, is used mainly to evaluate
whether or not a food was prepared from sound raw produce. Practical
methods for these mold counts are applicable for microbiological criteria
(AOAC, 1980; APHA, 1976, 1984). There is a sufficiently close rela-
tionship between the Howard mold and rot fragment counts and the amount
of decayed tissue present for the counts to serve as useful microbiological
criteria for certain fruits and vegetable products and to be an index of
manufacturing practices. However, processing conditions such as milling
and homogenization can affect microscopic mold counts.

"Machinery Mold." Geotrichum candidum is the predominant mold
on tomato processing equipment and can be responsible for the slime that
accumulates on this equipment. It has been referred to as "machinery
mold." Geotrichum filaments have also been recovered from a variety of